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Sir: 

In compliance with Rules 1.97 and 1.98, and in ful- 
fillment of the duty of disclosure under Rule 1.56, the accom- 
panying documents, copies of which are attached to this state- 
ment, are made of record on the enclosed sheet. 

A concise explanation of the relevance of these 
items is that these references were cited by the Japanese Pat- 
ent Office in the corresponding Japanese Application Serial 
No. 2001-000839, filed January 5, 2001. A copy of the 
Japanese Official Action in which they were cited is attached 
hereto, with what is believed to be the pertinent portion en- 
closed in a wavy line. An English translation of the enclosed 
portion is also attached hereto. 

Under the provisions of 37 CFR 1.97(e), the under- 
signed hereby certifies that each item of information con- 
tained in this Information Disclosure Statement was first 
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• Official Gazette of Patent Application Publication Sho 57-21969 

• Date of publication of application: May 11, 1982 

• Application number: Sho 49-136661 

• Date of filing: February 15, 1999 

• Inventor : Petrus Adam Inkral (Spellings for inventor might not be accurate. 
They were presumed from the Japanese character for the inventor.) 

• Applicant: Fassen Shoemaker Holding N. B. (Spellings for applicant might 
not be accurate. They were presumed from the Japanese character for the 
applicant.) 

• Abstract 

Process for improving quality of food which contains protein, the process 
comprising adding a basic amino acid or the salt thereof in a solid phase to 
the food containing animal protein such as meat or meat product and 
processing the food (claim) is disclosed. This process is effective in improving 
the meat juice keeping ability and color of the meat. It is also disclosed that 
it is preferable to have the meat product which contains protein contacted 
with a monobasic amino acid which contains additive at the pH value of at 
least 6.0 or more. 
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Patent Application 2001-000839 



Rejection date 



April 16, Heisei 15 



Examiner 



Junko Uchida 



8115 4N00 



Attorney for applicant Mitsuru Uchiyama 
Applied Article Paragraph 2, Article 29 



The application should be rejected on the following ground. When 
there is any opinion on this decision, the opinion should be submitted 
within 60 days after the date of sending this notice. 



The inventions of the following Claims of this application can be 
easily invented by a person having ordinary knowledge in the field to 
which the person belongs before the application based on the inventions 
which are described in the following publications published in Japan or in 
foreign countries or is made available for the public through means of 
electrical communication before the application. Therefore, the patent 
cannot be granted the application pursuant to the provision of Paragraph 
2, Article 29 of the Patent Law. 



Ground 
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Description 

(For cited references, refer to the list of cited references) 
Claims 1, 2, 4, 10 to 12 
5 References 1 to 4 
Notes 

In Reference 1, it is described that an emulsion comprising animal 
and plant oils and fats, hydrolysis products of protein, a salt of phosphoric 
acid, natural gum and a flavoring agent is used as an emulsion for 

10 processed meat (line 4 from the bottom, column 4 to line 10, column 5). 
In Reference 2, an emulsion for processed meat comprising gelating 
agents comprising oils and fats, gums and agar, emulsifiers such as 
lecithin and fatty acid monoglycerides and flavoring agents such as amino 
acid extracts is described. (Claims, lines 7 to 10, lower left column, page 

15 2; and lines 5 from the bottom to the bottom line, lower left column, page 
3). The natural gum described above corresponds to the 
polysaccharide-based emulsion stabilizer of Claim 2 of the present 
application. 

The inventions described in Reference 1 and Reference 2 are 
20 different from the inventions of Claims 1 and 2 of the present application 
in that no basic amino acid or no salt thereof is comprised although 
conventional flavoring agents such as amino acid extracts are comprised. 

However, it is described in Reference 3 that matured flavor is 
provided to meat by using amino acids such as L-arginine, L-lysine and 
25 L-proline. It is recognized that using a basic amino acid such as arginine 
described above or a salt thereof in place of the flavoring component 
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described in References 1 and 2 is easy for a person skilled in the art. 

It is also described in Reference 4 that a solution of a basic amino 
acid or a salt thereof can be used in place of an inorganic compound 
having phosphorus and, in particular, a salt of polyphosphoric acid, used 
5 for an additive to a liquid injected into ham meat and the like (line 6 from 
the bottom, column 1 to line 6 from the bottom, column 2; lines 28 to 37, 
column 6; line 20, column 10 to line 29, column 11; line 35, column 12 to 
line 4, column 13; and line 14, column 14 to line 17, column 15). 
Therefore, it is recognized that using a basic amino acid or a salt thereof 
10 in place of the phosphoric acid salt in Reference 1 is easy for a person 
skilled in the art. 

Claims 3 and 5 
References 1 to 5 
15 Notes 

It is described in Reference 5 that flowing out of drips during 
storing can be prevented by using a solution containing an alkali salt such 
as sodium carbonate and potassium carbonate as the liquid injected into 
processed meat (Claim; and from [0008] to [00 10]). Therefore, it is 
20 recognized that adding the above salt to the above emulsion for processing 
meat 1 is easy for a person skilled in the art. 

Claims 6 to 9 
References 1 to 5 
25 Notes 

The amounts of addition of components in Claim 6 are not 
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significantly different from the amounts of addition of components in 
References 1 to 4. 

List of references 

1. Official Gazette of Patent Application Publication No. Slio 59-23777 

2. Official Gazette of Patent Application Laid-Open No. Sho 59-162853 

3. Official Gazette of Patent Application Laid-Open No. Sho 63-126470 

4. Official Gazette of Patent Application Publication No. Sho 57-2 1969 

5. Official Gazette of Patent Application Laid-Open No. 2000- 125760 



Record of results of investigation of prior arts 

Investigated field 

IPC Edition 7 A23L, 1/3 1- 1/325 
1/326-1/333 

Prior arts none 



This record of results of investigation of prior arts does not constitute the 
ground of rejection. 

Inquiries should be addressed to- 

Junko Uchida Foods and Microorganisms, Patent Examination 

Department 3 
TEL. 03(3581)1101 ext. 3403 FAX. 03(3501)0491 
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